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SPECIFICATION

[TITLE OF THE INVENTION]

Instant Noodle Container

[BRIEF DESCRIPTION OF DRAWINGS]

Fig. 1 is a perspective view ofthe present device.

. Fig. 2 is a partial sectional view ofthe present device.

Fig. 3 is a drawing to illustrate a state in which instant noodle containers of the present

device are stacked together.

[DETAILED DESCRIPTION OF THE UTILITY MODEL]

The present device relates to an instant noodle container, more specifically to an instant
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noodle container that is formed such that an inner container is made of paper material

with circular protrusions projected from upper and lower sides thereof. An embossing

cover is made of paper material with recessed-projected portions embossed thereon, and

the outer wall of the inner container is integrally covered by the embossing cover,

whereby a heat-insulating effect can be increased by means of the recessed-projected

portions of the embossing cover. A distance is formed between the stacked upper and

lower containers by means of the circular protrusions projected from upper and lower

sides of the containers, thereby allowing each stacked container to be easily separated

piece by piece when pulled out in the process for packing noodles.

Generally, instant noodle containers are injection-molded with plastic or Styrofoam

material to be commonly used. Because the characteristic of the material itself is light

and quite elastic, it is possible to stack a number of the containers vertically in a row in

the process of delivering or transferring the containers to a next stage for packing

noodles. However, there was such a problem that the containers would not be

separated or may get deformed by pulling-out force in the process of separating the

containers piece by piece. This is because the containers are delivered in a state of

contacting each other surface by surface with no distance between them.

Furthermore, when the containers are used with noodles packed therein, the material

gives out a unique smell of plastic or Styrofoam when contacted with hot water. After

use, it is also spotted as the mainly responsible source of environmental contamination

which results in serous atmospheric contamination during the process of waste.

In consideration of the above-mentioned problems, the present device is made. It is an

object of the device to provide an instant noodle container that has a dual wall structure

made of paper material, so as to suppress use of instant noodle containers made of

plastic or Styrofoam resulting in environmental contamination.

It is another object of the present device to provide an instant noodle container that has

circular protrusions integrally formed on upper and lower sides of an inner wall of the

container, which forms a uniform distance between upper and lower containers upon

vertically stacking the containers, whereby each container can be easily separated from

each other piece by piece in the process for packing noodles.

It is yet another object of the present device to provide an instant noodle container in

which the proper amount of hot water can be poured onto the packed noodles due to the

indication of an upper circular protrusion projected on the inner wall of the container.

The object of the present device is achieved by implementing the instant noodle

container, i.e., the instant noodle container produced by forming circular protrusions

projected on the upper and lower sides of the inner wall of the container and covering

the outside of the container integrally with an embossing cover having a recessed-

projected portions. The instant noodle container comprises an inner container made of

paper material and an embossing cover surrounding the inner container.
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The inner container is configured to have a wide upper side, a lower side narrower than

the upper side, a top circumferential rim curled, a bottom to which a bottom paper

adheres, and circular protrusions on the upper and lower sides.

The embossing cover has recessed-projected portions embossed so as to integrally

surround an outer wall of the inner container, which adheres to the container from the

lowest end of the curled rim to the lowest end of the outer wall.

Next, one embodiment of the present device will be explained in detail with reference to

the drawings.

In figs. 1 and 2, an instant noodle container according to the present device is shown.

The instant noodle container (10) is formed by integrally engaging an inner container

(20) and an embossing cover (30).

In the inner container (20), an upper circumferential portion is curled to form a curled

rim (50). A bottom paper (60) adheres to the bottom of the container. Further, a

circular protrusion (201) for adjusting a water amount is formed to project from an

upper side of an inner wall of the container. Under the upper protrusion, a lower

circular protrusion (202) is projected to have a height identical to that of the top point of

the upper protrusion (201).

On the embossing cover (30), "recessed" portions (301) and "projected
11

portions (302)

are continuously embossed. The "recessed" portions (301) adhere to an outer

cylindrical wall of the inner container (20). Spaced portions (303) are formed by the

"projected" portions (302).

In the drawings, the reference symbol "L" indicates a distance defined by the circular

protrusion (201) for adjusting a water amount and lower circular protrusion (202) of the

upper and lower sides of the inner wall when an instant noodle container is stacked

within another like instant noodle container.

Then, functional effects ofthe present device will be explained with reference to Figs. 2

and 3.

According to the instant noodle container (10) of the present device, the "recessed"

portions (301) of the embossing cover (30) made of paper material adhere to the outer

cylindrical wall of the inner container (20). The top end ofthe embossing cover (30) is

positioned on the lowest point of the curled rim (50) of the inner container (20). The

bottom end of the embossing cover (30) is positioned on the lowest portion of the inner

container (20). Space portions (303) are formed between the "projected" portions

(302) of the embossing cover (30) and the outer cylindrical wall of the inner container

(20). The circular protrusion (201) for adjusting a water amount is formed to project

inwards from the upper side of the inner container (20). The lower circular protrusion

(202) is formed to project from the lower side of the inner container (20). Accordingly,

it is possible to fill a proper amount ofhot water in the container due to the indication of
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the circular protrusion (201) for adjusting a water amount as noodles get sunk under

water within the instant noodle container. It is also possible to insulate the container so

as to maintain the temperature of hot water to some extent be means of the spaced

portions (303) defined between the "projected" portions (302) of the embossing cover

(30) and the outer wall of the inner container (20).

Further, as shown in Fig. 3, when the instant noodle containers (30) are stacked one

after the other, a uniform distance (L) is formed between the top points of the circular

protrusions (201) for adjusting a water amount and the lower circular protrusions (202)

formed to project inwards from the upper and lower sides and the outer wall of the

embossing cover of the container to be stacked. Accordingly, each instant noodle

container can be easily separated piece by piece in the process for packing noodles.

As such, the present device is an excellent device in that the stacked instant noodle

containers can be easily separated in the process for packing noodles by forming the

circular protrusions to project inwards from the upper and lower sides of the container.

Further, the amount of hot water provided onto noodles to be sunk under water within

the container can be adjusted due to the indication of the upper circular protrusion for

adjusting an amount of water. Further, the temperature of the hot water provide in the

container can be maintained to some extent due to the spaced portions defined by the

"projected" portions of the embossing cover. In addition, by making the instant noodle

container of paper material, it is possible to suppress use of the instant noodle container

made of plastic or Styrofoam which is the mainly responsible source of environmental

contamination.

(57) CLAIMS

Claim 1 . An instant noodle container characterized by comprising:

an inner container (20), an upper circumferential end of said inner container

being curled to form a curled rim, a bottom paper adhering to a bottom of said inner

container, circular protrusions (201) for adjusting an amount of water being formed to

project inwards from an upper side of said inner container, lower circular protrusions

(202) being formed to project from a lower side of said inner container; and
an embossing cover (30), "recessed" portions (301) and "projected" portions

(302) being continuously embossed on said embossing cover, the "recessed" portions

(301) adhering to an outer wall of said inner container,

wherein spaced portions (303) are formed between the outer wall of the inner

container (20) and the "projected" portions (302) of the embossing cover (30), and a

distance (L) is formed between an imaginary straight line connecting top points of said

circular protrusions (201) for adjusting an amount of water and said lower circular

protrusions (202) and an inner wall of the inner container (20).

DRAWINGS

Fig. 1
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Fig. 2

Fig. 3

V%11 1 1 1.1 I I i f I f f f f

CVUIII I lllllli/ff
lilUtlUIHflll,ll
niiniimiiiiiii

-5-



(19; Ui sr ti! =r o1 § \ r\H J

(12) 4Jg^2rSS(Y1)
(H) g^gj^ ^1995-000063^

B65D 81 /o4 (24) |§^SJB 1995tS02i!06li

(21) s-dHsa 6J 1992-0020190 (65) S3H21^ ^ 1994-0009957

(22) ^S!SJI1 1992^10^20^' (43) §3HSJ» 1994(505^21^,

(73) ^§^2*1
oj^^^AI y§SB 34^

(72)

Aig^^AI =?^=? Al#§ 793 XI 18a

(74) cflej&l

M2048&)

(54) UcUS §31

CHS£

SI

[Hf42| SS]

gas g:i

HI life g I>B2I AJAISE.

fll2Efe ^ 12 2} °J SJ¥ 11 BSE.

»i3£fe s nef°i s^a ^EHEOIP.

asyg! soma septus m&M gys^msy aa^oti 21 » ois^ss 9isai fe^ ^
oioo, y« Ajg^ ggg Sfgg^lOII 2I8H 5!#£l^ g3|2J gPIMOlOy 2*2*01 SaaOj cUSg ^SoPI 91 B g§WI



m 3#scH3 ups mi\m eissra #oio>:>ii S3H«! 2t£^ « saa §?ioii aom, •;

oiy^jog a»as?|fe ny^ej e£t= ^ilSMXHS M£ «§£ICH ^§EIH Sited. 3 MmJiMD\ 6J^S0|

o^SKH upotg^g ggvSMU P.SS ^§5PI 91 fl Df i§2£ 0l£AI31te 3S0IIAH SfS^S SgS
4» a°U. §912* 2*301 Site &EHS SSS1CH 0|£3H£ e!88}b HfSOflAH 8313} BtHUSXI Sf

;hu maeife son sish sjoi asafe gmgoi sjsjp.

HPI » §0)1 A) &J2te S5HS f?SAI9lte §SCH^S°S XI^SH Site ^SQIP.

s 2^8 ^msy as M§s aa wot oi^ota 3 &3£g§ aitAoite hsi^ sEte ixisisn

HPS Xlifff * Site gOIXHS 2I¥^0I 0|g^2S 3>te HPS 89IS XllSStte 3S0ip.

s nsa as =5js spi ^sfoii ©§s^is si as. gg&qj t!Psg:>ia *<sai §:>ia s^iaioioi use a

2J« SSAI31 aSi *J&S1fe SSWIAH «?|2t g 01 SMI §PH*I 4= Site UPH MISSOfl SACK

g 22}£| EPS =5jg Lfl¥ &¥a Sfg §91011 2| SH 3 2 1 Ul Oil *ISate PS (HI ^!&i?a £E^g §1 ¥§4= 21

HPS g9IS HISSIte 210IP.

& nsa ^s!s goixHss hps g^i st. u¥s. sgs^ot-sttsa 2i¥^°s ati¥:» isa gye&^

ma gjx-us ui^iAia hps m?\m nsvog asH tsajfi ateai. 01 hps s;>ite soiihsei m¥f§:>ia ois st

w^fe aa^i9i'ws usaoi sip.

u«§3ib Af^^j an sF¥te y?sa i§ ty££ ?2¥b 3-1 oi sen sin m¥te bixpi asraoi stew

. 4fmsfe rnrnmiw s^acn sip.

aia4)5itHfe ui¥g3i2j a ¥^oii sans sws^ 2i¥?i sa^'aoi sisoi . m¥8:>ia as¥ £is}§soiiAH¥a

u)¥§9i sioj&wxi sxas sstao ap.

PS S 2^21 ^AlOflS S=S(HI SliHSlOl ¥ifl*!°£ *2go^P.

s »i2soiife e nan. ob £^s 8:>i:n saibch sifeta. 01 apam^Kio)^ LH¥§?i(2o)a gsa^w
(30)9^ sxfls ?saoi ao.

lh¥S?i(2o)& 4f¥^a¥^f amaw 3i8¥(so)^ s^¥fe axi(60)on as« ssfacH sip. nam. m

6f¥^SS9|(202)e Stf&D.

^51 ^e*J31tH(30)fe
"

J~L"¥(301)a "

~I_T"¥(302)^. s^a^i ge^aw. ut¥g^i(2o) a^^on

_n_"¥(3oi)9f gsjaoi "

~| T'¥ (302)011 a6H S21¥(303)?» §«9P.

^¥€1 £21 "L"fe g£J3 SPILHOII g£t« g^lM *j#SAI0fl U^¥fe^5^a 4=?Hl5i M^l (201 )2J ot¥&

§s 9i (202) oil asH isab l^oip.

2



3£I9. UI2SE mil S 2921 ^ISIl §88iaa.

s jojo) gyg §51(10)1= SOIJHSS LH¥g5l(20) 2l^e?2£ gO|XH£9 2J5!3 91 tH (30)011
"

J~L"¥(301)S S*f6J2 Safe) 91 Hi (30) 21 y^gBg LH^m5l (20)21 ?1iJ¥(50) SoJSSOfl. ?UISf£^ SHI ol¥ g
9S LH¥g5|(20) 2I6F¥2) gXIS5fl S2SJN S£3 ?1tH(30)2|

°

T_T"¥(302)a U^g5|(20) 2l^^o£ S9¥(303)5> LH¥g5l(20)U)^ 3¥Ste 4=¥I§SI

(20I)S ggoHl 3>¥Sfe 5J^&§S3I(202)S 12^9 .§51011 £J90I 4=390] AHijAI g5im0fl £51 §
|§ £1 SSEEJ(201)0I| 2ISH 39§f ¥i 4= 2i2CH. g|S£J9UH(30)2|

"

~L_r"¥(302)2f LH¥§5I(20) 2I¥S?0I| §335= §2} ¥(303) Oil 2I8H EE51S g°J SE?I 01!= §£ II 4= 2l£E^

9§SH 4^fe 20IQ.

mill. BI3S01IAHS) a 01 tie}9g5|(10)5J 5<g§AI m^&stp 4?li5I £iJg5l(201)2J 8t¥&

§§51(202)2) 3¥3§:D) 3#3fcr ii£f9#5|2) sya391bi 2|¥^3f 1*39 9a?(t)0| «390| SJSS 4!S«5= 59
OIIAH ay9§5|5J gOISPI 95H«! ».» US4= 2ife 550ia.

0133 aoi s g5i lh^ ysis &ti§5ig §g sssmi siag gssfe ssoa/H 3§s aao g5i5i »

?H mj goioMI UUI^ 2i°W. 3¥2| 4^g5I SSS5I0II 2|6H §51111011 4=39 SJ901I £51§ gOI *P2J3te if

§ ill 4= sin. ms.^B\a\si "

1 r~'»M 2ISH 1139 = 921*01 2|SH ¥2J9 = 51S gOI W«=§£ SEi ^JIS 4= 2i°W. SOIXHS

9 §5|S S3S2SMI &32S2I ?g21 52(^^1 SEfe ^XI£SIH£) §5IS Xlgfg 4= Sib *?4*9 H90IQ.

3¥§ 1. 3¥ 4=9¥5J 5111301 ?1il¥51 1832, of¥Sfe iJII5f S*f9CHS U¥§5I0II 2101A1. 351 U¥§
51(20) 2I¥^°S "

_n_"¥(301)2}
"

~L_T"¥(302)5F 2^3511 says a£3 ?i woo) 21
•

_T1_"¥(301)S SSfSfOI, 35I LH¥§5I(20) 2l¥^3f Sa351tH(30)°J "

~L_T"¥(302)0|| g9¥(303)l SS3m. 351 U¥§5I(20)2| 3¥£fe: 4*^1? &S15|(201)B 5fi8tH.

Sf¥£fe 81¥ &§M5|(202)S ggSKX 351 4=?!gf£§ ^SM5I(201) 3¥33j» 8f¥^l S5| (202)21 3¥3§0I SJ

3d3°£ U¥§5I(20)2I LH^^JU 93(1)01 ggSfe 31 ^§°S 81 g£19§5l.



SEE*3



)

5


